) PRABHUPADA’S 
SPECIAL 


Most follen soul 
ee ATA DASI 


a) 


1 Offer my heartiest obeaisances to my 
beloved Spiritual master Srila Prabhupada. 
who saved my life through all aspects from 
this dangerous material world. I pray on his 
holy centenial that every ages he may kindly 
appear to deliver the fallen soul like me. 


Yours most fallen 
Servent Sachimata Dasi 


[2] 


Introduction : —My only intention to sell this 
book to raise fund for our Project at Swarup- 
ganj. This Project deserves whole hearted 
support from all devotees and higher authority. 

So if I succeed by selling it all the money 
would go to the hospital fund. Which once 
created for the devotees treatment. When I 
was very young ( at the age of 16) ( I joined 
the movement in 1971 ) 1 often would embress 
Srila Prabhupada for Some services. One day 
he called Kausaliya one of our old god 
sister and his divine grace told him to teach 
me some service, I was interested in cooking 
So I started that, and for my good fortune 
Srila Prabhupada, tasted it, and he liked, 
since then whenever he came to Calcutta, my 
beloved god sister Sumana and I would cook 
for him. And he told his sister ( Pisima ) to 
teach us cooking which recipies he specially 
liked. So I am trying to offer all those 
recipies to my god sister and to all matajis of 
ISKCON. 


Prabhupada’s Special 


ALU POSTA : 
( Potato with Poppy Seeds for ten people. 
One Kilogram of Potatoes. 250 gms of poppy 
Seeds. 2or 3 green chillies ( chopped ) 1} tea 
spoonfull of turmuric Pewder. 14 table spoon 
full of musturd or refined oil. First Peel the 
Potatoes, cut the Potatoes into small cubes. 
wash them. Put a cooking pot on the stove, 
and lit the stove on pour oil into the Pot 
when the oil is hot and chopped chillies 
keep medium heat. and Potatoes. and fry 
it until they are little brown. Then add 
turmuric and salt. Put the poppy seeds in 
blender with half cup of water and make 
into a Paste, add the Paste with potatoes and 
stirr of 3 or 4 times, pour 1 big cup of water 
to boil, and cover the cooking pot with a 
dish. After 10 min. remove the Cover feel 
the Potatoes if they are soft. 

The Sabji is done. 


(4) 
URD DAL 
( Biuli dal ) 
For ten people. 
400 gm of Urd Dal 
1 big piece ginger ( paste or finely chopped ) 
2-3 green chillies finely chopped. 
1 table spoon of oil 
Salt to taste. 
1 tea spoonful of feenagreek Paste 
A pinch of ashofateda 
Wash the urd dal and pour 
them in a pressure cooker, add 
turmuric, salt, finger paste, and 
water a litre, and put the 
lid on. Lit the stove and 
put pressure cooker on the 


stove. After ten or seven minutes 


(P52) 
when the whiste comes for 5 times 
remove the pot from the stove. Cool 
the pressure cooker remove the 
lid and pour dal in a pot. 
Put a frying pan on the stove, 
pour I table spoonful oil and 
add green chillies, and feenagreek 
paste ann pinch of ashofateda, 
and make a chunk, when 
the chunk is ready pour it 
into the dal, and it is ready 


for Bhog. 


(3) Poppy seed with drum stick 
( DATTA POSTA ) (3) 


For ten People 


A Bunch of drum stick washed 
and cut into 2 inches form 
Make a paste of 250 gm of 
Poppy Seed. ( in a blender ) 
grind a coconut. 

Also A few finely chopped green 
chillies 1} tea spoonful of 
turmuric, add Salt to taste. 

2 big table spoonful of oil 

1 cup of water. 

Put a cooking pot on the 

stove and lit it, Add oil. 

and when oil is hot. Pour 
drum sticks and fry them 


(7 | 
until they get little brown. 
Then add turmuric, salt, chillies 
poppy seeds paste and 
start to stirr for few times 
Add water and cover it, after 
5-7 minutes when the drum- 
sticks are soft. Then it 
is done, lastly add 
grind coconut. And it is 
ready to serve Krishna. 


—0:— 


C8.) 


Neem leaves and eggplant : 
( NEEM BEGUN ) 


For ten People : 
Take one kilogram of eggplant, 
A bunch of fresh green neem leaves 
wash the eggplants and 
cut into small pieces 
Take 2 table spoonful of oil and 
pour into frying pan on the stove 
and lit it, when oil is hot 
separate the leaves from 
twigs and wash them and 
put into the frving pan, add 


little Salt and start to 


(9) 
fry it, when they start to 
get dark then add egg plants. 
Salt.—1 teaspoon turmuric 
and stirr until the 
eggplants becomes soft and 
brown. 

(It is good for your 
leaver and skin. ) 
And it is ready to sarve to krishna. 
(5) 


BITTER SOUP 
( SUKTA ) 


( Srila Prabhupada specially liked it ) 
for ten People. 
250 gms of Potato, peeled. 


washed and cut into long pieces. 


( 10 ) 


250 gms of eggplant washed 
and cut into pieces. 

4-6 drum sticks peeled and 
cut into 1 inch pieces. 

250 gms of sweet potatoes 
washed peeled and cut into 
pieces. One green’ Papaya 
washed cut into pieces. 

1 or two Plantain or green 
banana, peeled and cut. 
And 100 gm of bitter melon 
washed and finely chopped 
into pieces. 


1 big spoon of refine 


oil 


(11) 
2 tea Spoonful of musturd seed paste, 
2 Small cup of ginger paste. 
1 big table spoon of milk 
1 big table spoon of ghee or butter. 
Put a cooking or fire. Pour 
oil when oil is done add one 
bay leaf, one teaspoon of whole 
musturd seed and add all the 
cut sabjis and stirr it for 
five minutes. then add salt. 
ginger paste, mustured seed paste 
again stirr for 2 minutes 
then add a big cup of water 


and the cup of milk. See 


hy 4 


(12) 


They turn into a soup, after 
boiling all the sabjis till they 
are fully soft then add 1 
teaspoonful of sugar and add 
ghee or butter. 

The better soup is ready 


to offer Krishna. 


(6) SABJI WITH POTATO, GREEN 
PEAS AND CAULIFLOWER. 


( Srila Prabhupada liked it 


with hot Purris ) 
For ten people. 


350 gms of potatoes washed 


peeled and cut 


( 13) 


into cubes. 

350 gms of tomatoes washed and cut. 
1 big cauliflower, Washed and 
cut into small pieces, 

3 kg green peas peeled 

2 big tablespoon of oil, 

1 tea spoonful of cunin 

Powder, 1 teaspoonful of 
turmuric powder, 1 teaspoonful 
of cardamon and cineman powder 
and salt to taste, 

Lit stove and put the cooking 


Pot, add oil when oil is ready 


( 14) 
then add Potatoes and fry them 
unti! they are brown. Keep the 
Potatoes aside and then fry 
cauliflowers until they are 
brown. Then boil of green 
peas. Then pour oil again 
into the Pot. when it is ready 
put tomotoes and all other 
spices and stirr it for 5 min. 
and then add fried potatoes green 
peas and cauliflower, add 
1 small cup of water and a 
teaspoonful of sugar, and put 
the lid back. after 5 min. 


when the sabji ure soft and 


mixed add a teaspoonful 


(15") 


of ghee, and it is ready to serve Krishna. 


(7. PANEER SABJI 


Cheese ball sabji for ten people. 
450 gms of Potatoes, peeled 
washed and cut into cubes, 
and fried brown. 

150 gms of tomatoes chopped 
2 teaspoonful of turmuric. 
Cumin Seed Powder 

and ginger paste. 

1 teaspoon of curdamon and 


Cinemon Powder. 


( 16 ) 
2 table spoon of oil 
Lit stove, put cooking 
pot, when oil is ready add 
Potatoes and fry them until 
they are really brown 
Then remove the Potatoes, and 
1 tablespoon of oil again, and 
fry the cheese ball until they 
are brown remove them from 
the pot them aside 


again Pour little oil and add 


tomatoes all other spices and all potatoes 


and make into a gravy when 
the Potatoes are done add 
fried cheese balls and add 
1 teaspoon of ghee. It is 


ready to serve Krishna. 


(17 ) 
(8) SAMOSA for five people. 


500 gms of white flour. 


3 big table spoon of refine 
Oil 


1 teaspoon of Sody by carb, ( or baking 
powder ) and salt to taste. 

250 gms of small Potatoes, washed 
peeled and finely chopped. 

Some fried pea nuts, 

Make a little sabji with Potatoes 
turmuric. little green chilies salt 

and add some fried Pea nuts, 

Keek the Sabji aside 

Take the flour, add 


Salt baking powder and refine 


(18 ) 


) oil and water make dough 
' (not very soft ) 
a 


From the dough make 
balls, roll the balls round like Puris, 
and cut them half with a knife, 
and make like a cone, with those 
halves and feel the cone with one 
Potato spoon Sabji and closed the edge 
And then put frying pot on the 
stove and pour ghee, when 
ghee is ready, deep fry 

the Samosas offer to 


Krishna. 


a 


(19) 


KACHURI ( Stuffed Purris )' 


14 kg of white flour, 

3 big table spoon of refine oil. 
250 gms of Urd dal washed, 
Socked and Pasted 

1 tea spoon of baking powder, 
Salt to taste. 

3 teaspoonful of turmuric powder. 
1 tea spoonful ginger paste. 

A pinch of ashofateda. 

First make a dough of flour, with 
3 big spoonfull of refine oil baking 
powder Salt and water. 

keep the dough aside. 

make the paste of Urd dal 


( 20 ) 


add turmuric, ginger paste. 

Salt, 1 teaspoonful of Sugar, 1 Pinch 
of ashofateda. 

Lit the stove, Put frying pan. 
pour 2 table spoon of oil and 
when the oil is hot put the 
paste of urd dal with spices 

and fry it until it is dry. 

Then remove it from the stove. 
Now, make balls from the dough 
and turn them into a shape 

of a cup, feel the cup with 

the stuff of urd dal and 

closed the edge 

With your hand again turn 


them in a shape ef a ball. Then 


(21) 


rol them like small puris, then 

dip fry them in oil or ghee 
Now kachuri is ready 

to offer to Srila Prabhupad 


(10) 
Hot Puris with green peas. 


Srila Prabhupada loved it ) 

450 gms of Flour. 

A Pinch of baking powder, 

2 table spoon of ghee or refined oil 
Little Salt, Make a dough with 
Flour pinch of baking powder, 
refined oil, water and 


add little salt to taste 


( 22 ) 
keep thefdough]aside. 
Take 500 gms of green peas. 
peeled and make into a paste 
( Use blender to paste ;) 
Put a frying pan, and add 
two table spoon of refined oil 
and turn it to hot, add the paste 
with little Sugar, Salt, turmuric 
powder and little ginger paste, 
fry it until all the water gone. 
When it is really dry remove 
it. Then make balls out of 
doughs, then turn the ball 
into a little cup. Put some 


green peas Paste stuff 


(23) 


in and closed the edges. Then 
turn into a ball again with 
your hand, be careful. that 
it dces not break. Then 
roll them like small 
puris and dip fry them 
in oil or ghee. 
Now it is ready to serve 
Srila Prabhupada. 
11 ) Sweet rice with date gur, 
2 litrs of cows milk 
100 gms of govinda bhog rice 
1 kg of date gur, 


put the milk on the stove 


7 


=~ 


( 24 ) 


When the milk starts to 
boil, wash the rice and 

add with the milk and 

keep stirr it watch carefully 
that milk does not flow 

up. When the rice is 
cooked and milk starts 

to become little thick add 
gur, and when it is thick 
like sweet rice, take 

it down from the stove. 

You can also add a few rai:one, 
Srila Prabhupada 

liked sweet rice simple 


without adding dry frurits. 


( 25 ) 
(12) PANNER KORMA. 


350 gms of Panner 

2 tomatoes 

1 teaspoonful grated ( pasted ) chillies 
100 grm of fresh cream 

} teaspoonful of turmuric powder. 
2 cardamon 

8 table spoons of ghee. 

Salt to taste. 

Coriander leaves for decorating. 
Cut the cheese into small pieces. 
Keep the tomatoes in hot water 
then cut them in small pieces. 
Now put a cocking pot on fire and 
Pour ghee when it is hot add 


tomatoes, cardamon fry them 


( 26 ) 


till 3 minutes, add turmuric and 
green chillies and fry them for 
few seconds. Now pour the 
pieces of cheese 

cream and salt and stirr 

it for 2 minutes remove 

the pot from heat and 

decorate it with green coriander 


leaves. 


it is ready to serve Krishna. 


{ 27.) 
(13) JALEBSS 
1 tea cup urd dul flour 
A Pinch of baking powder 
3 cup of fresh yogart 
ghee for frying. 
( For the syrup ) 
1 tea cup sugar. 
3 teaspoon saffron colour 
2 teaspoonful of rose water. 
Mix flour with baking powder. 
Now mix the yogart with } cup 
of water and butter it well. 
Now mix the sugar with 1 cup of 


water separately and boil 


(+28 ) 


it for 5 min, now soak the saffron 
colour in a pot and then add 

it with syrup, Also 

add the rose water. When 

the syrup is ready remove 

it, and let it to be cool. 

now take the urd dul butter 

and put them in a plastic bottle 
and make a small whole on the lid. 
after pressing, it will come 

out and give the shape of 
a jale bi and dip 

fry them, When both th 


7 


e 
sides are done, dip 
them in sugar syrup, 


Then it is ready. 


(29) 


For Ekadasi 
(14) ALU DOM 


Simple Potato Sabji 
1 kg of Potatoes 
2:3 bay leaves. 
2 teaspoonful of turmuric 


(in some temple curmuric is not used on 
Ekadasi ) 


1 teaspoon Ginger paple 

2 teaspooful of cumin seeds 

3-4 green chillies ( chopped ) 

150 gms of ghee or refined oil. 
First boil the Potatoes till 

they are soft. Then peel them 
and cuted into halves 

Then put the cooking pot on the 
stove pour oil or ghee and 

make it hot. Then add bay. 


- 


( 30 ) 


leaves cumin seeds ginger 
Paste and green chillies. 
When the chunk is done, add 
the Potatoes, Salt, turmuric 
etc. Stirr oil for 2 min 
Then add } lit of water, when 
| the gravy is little thick. It 


is ready. You can offer to krishna. 


ON ————EE———_ 


(15) Tapiocca Pulao with 

i! potatoes and pea nuts. 

1 kg. of Tapiocea ( Sabudana ) 
300 gm small chopped Potatoes, 
150 gms, of fried Peanuts, 


few raisins, ginger paste 1 tea 


(31) 


spoon salt to taste, chopped 
green chillies, 2 teaspoonful 
of turmuric, etc. 

First soak the tapiocca 

for 10 min, drain the water 
out, put the frying pan 

on the stove add 200 gms 
of ghee or refined oil 

When the oil is hot add 

1 teaspoonful of cumin seed 
1/2 bay leaves, green chopped 


chillis, ginger paste. add 
Potatoes, fry them until 


they turn little brown. 


( 32) 


then add soaked tappocca 
and stirr it, add peanuts 

and cover it for 

few min. remove the lid aguin 


stirr it when it is soft, it is ready 
to serve Krishna. 


(16) TAPPIOCCA SWEET 
Sabudana Kheer } 


1 lit of milk 

250 gms of Tappiocca 

400 gms of sugar. 

1 small cardamon 

First boil the milk. Wash 
and soak the Tappiocca 
Then add with boiling milk 


(33) 


keep stirring’it. When 

the milk become thick add 

Sugar. Add 1 cardamon for 
taste. You can also add 

some raisin. 

(17) CHUTNEY 

Green Papay achutney 

500 gms of green papaya 

350 gms of sugar. 

1-2 Juicy leamon 

little salt to taste 

First peel, he pepaya remove all 
seeds. 

Then grate. the papava very thin and 
oil them until they are soft. Add 


one teaspoonful of salt. 


xP 


(34) 


| When they are soft add sugar, 
when it becomes thick remove it 
from the stove then Add 
i lemon juice. 
You can offer to krishna. 
(18 ) Date of chutney 
i 500 gms date ( ripe ) 
100 gms, tamarind ( Soaked in a cup of water ) 
250 gm, raisings, 
100 gms raisings, 


1 table spoon oil 


little salt 

1 teaspoon turmuric 

put coding pot on the stove. 
pour oil 1 dry chilli 

when oil is done add all 


( 35.) 


dates, turmuric salt and soaked 
turmurte water. When it starts 

to boil then add sugar. 

When the juice become thick remove 
IC is ready to serve Krishna 

(19) Carrot bhalva 

500 gms. carrot ( Grated } 

350 gms of sugar 

1-22cardamon 

1} lit of milk. 

First boil the 


milk then in a cooking pan 
fry the carrots with little cow ghee 


Then add boil milk and sugar, and 
start stirr it when itis 

become thick then add little cardamon 
powder and few raisins. 

It is ready to offer krishna. 

(20) Simply wonderful 

500 gms dry cowsmilk 

300 gms of icing sugar 

gms of butter. 


=< 


(36 ) 
VEGETABLE CUTLET 


200 gm Beat 
300 gm carrot 
250 Peas 
1 small cauliflower 
500 gm, Potatoes 
Coconut grated 
3 cup raisins 
Salt to taste 
2 teaspoonful fresh grind ginger 
} cup white flour 

PROCESS—Boil all the vegetables together, 
Put all the potatoes aside then smashed all 
the vegetables with your hand and put the 
pan on the stove. Pour little oil and add 
all the vegetables paste, raisins, grind coconut, 
ginger paste and sale When it is fried 
well then make it into a paste. Then peel 
all the potatoes and smashed them smoothly 
by your hand, adJ salt, lemon juice, white 
flour. Make a small cup with your hands 
and put the vegetable mixture inside and 


(37) 


turn them into 3 inches size balls Dip 
them in chikpea batter and fry them infoil 
until they are brown, 


VEGETABLE CORMA 
1 carrot 
small cauliflower 

1 big potato 

Peas 

100 gms Beans 

2 tomatoes ( big size ) 

1 cup coconut milk 

10 cashew nut 

Groundnut oil and salt to taste 

Grind together, 

6 or 7 cardamon pods 

j 1 tablespoon poppy seeds 
1 teaspoon cumin seeds 
Green chillies 
Ginger paste 
Grated coconut 


(38) 


PROCESS—Cut all the vegetables. Small 
pieces. Pour oil in pan. Pur it on the stove 
When oil is hot enough add all the paste 
of spices. Fry them for 2 minutes then add 
all vegetables. Add cashew nurs finely 
chopped. Then pour 3/4 cups of water and 
cover them up. After 1) minutes when 
vegetables are cooked add coconut milk and 
fry it until they are dry. You can serve it 
with hot puris. 


CHEESE BALL PAKORA 


Make 40) gms of fresh cheese out of milk, 
take all water out and make it soft and dry 
2 green chilies 


_- 


1 pinch baking soda 

Salt to taste 

2 teaspoonful of cumin seed, fry and grind into 
powder. 

1 big spoonful of white flour 

Ghee or oil for frying 
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PRCCESS— Mix all the spices and flour 
cheese and turn them like a ball, put ghee 
or oil in a frying pot and dip fry the cheese 


balls until they are brown 


CHEACKPEA FLOUR OMLET 
200 gm Cheackpea flour 
100 gms Tomatoes finely chopped 
100 gms Corianderl eaves 
1 cabbage ( Take the leaves off and chop the 
inside part finely ). 
Salt to taste 
Ghee or oil for frying 
PROCEES—Mix all vegetables and salt 
with the flour and add water until it is like 
a thick sauce. Put a frying pan on the stove 
and 1 tablespoon of Ghee and spread it 
on frying pan. When the pan becomes hot then 
pour big spoonful of sauce on frying pan and 
spread it round with a spoon when one 
side is done add little oil and turn the other 
side. And it is ready to serve Prabhupad. 


——— 


